
Planning the Program: Meal 
Service Production 



This training is part of a series of online 

trainings designed for experienced 

sponsors of the Summer Food Service 

Program in Kentucky. Sponsors who 

choose to receive their training via 

the online modules are responsible 

for adhering to the information 

presented in this training. Please 

address all questions to the State 

Agency.



SFSP Materials



Planning the Program
Meals Service Production

Meals

• SFSP Meal Pattern

• Menu Records

• Offer Vs. Serve

• Procurement



The SFSP Meal Pattern



SFSP Meal Pattern



Breakfast
3 Components Required

1. Fluid Milk (1% or Skim)

2. Fruit, Vegetable or 100% 
juice.  

3. Grains/Breads

A Meat/Meat Alternate is not 
required but can be a nice addition!



Lunch/Supper
4 components/5 Items required

1. Fluid Milk (1% or Skim)

2. Fruit and/or Vegetable

3. Fruit and/or Vegetable

4. Grains/Bread

5. Meat/Meat Alternate



Snack
2 Components Required

Fluid Milk (1% or Skim) and/or

Vegetable/Fruit: and/or

Bread/Grain Item and/or

Meat/Meat Alternate

Please Note: Milk and Juice is the only snack 
combination that is not reimbursable.



Quiz

 True or False: The SFSP meal pattern does 

not have any specific sodium, calorie, or 

whole grain requirements?

TRUE! Sponsors are only required to provide the 

required components in the accurate amounts 

in order for the meal to be considered 

reimbursable. 



The Menu Record



DAILY Menu 

Record

Each food 

production 

facility should 

have one of 

these each 

day food is 

prepared at 

that facility. 



Good 

Menu 

Example



Documenting Combination Foods

 Combination foods are foods that contain more than 

one component. The components must be listed 

separately.





Processed Combination Food 

(CN Label)
Foods that Contains More than One 

Component and that Come from a Food 

Supplier (Sysco, Gordons, Etc.) 





Chicken Fritters 

(CN)

3 Fritters

3 Fritters

200

Chicken Fritters 

(CN)

200



QUIZ:

TRUE OR FALSE: One menu record should be kept each 

day for all of your production facilities.

FALSE! One menu record should be kept each day for 

EACH of your production facilities. Amounts prepared 

at each facility should always be equal to or more 

than the amount of meals that were claimed by the 

sites served by that production facility!



Offer Vs. Serve



OFFER VS. SERVE

Optional for All Sponsors

Breakfast: 

Sponsor Prepares Required  3 

Components plus one additional 

item. Four items offered and one 

may be declined.

Lunch and Supper: Sponsor 

Prepares Required Components. 

Participant must accept at least  

three full components



Offer vs. Serve Example

WW Toast 1 Slice 200



Offer vs. Serve Lunch Example



Quiz

True or False: If a sponsor chooses to provide the Offer Vs. 

Serve option, all sites must participate in this. 

FALSE: A sponsor can designate which sites will be offer vs 

serve and which will not. Additionally, offer vs serve is not 

an SFSP requirement for any site.



Procurement: What and Why?



 Procurement is “comparison shopping.” It is 
completed once per year for all food and non-food 
items that are used in your SFSP Programs

 Done in conjunction with budget creation. 

 Completed to show transparency in purchasing AND 
to help you get the BEST value for your $. 
Procurement is a regulation requirement!

 School sponsors may use the procurement that is 
already in place for their NSLP. 

Procurement



Procurement in SFSP



Procurement in SFSP



Procurement in SFSP

Evaluate response(s)

OR



Farm to Summer
Local Procurement

 $$ back into the local economy

 Teach children about local foods and farms

 Introduce excitement about local, fresh foods! Ask 

the producers to come meet the kids!

 Enjoy the freshest foods!



Quiz

 True or False: Procurement is required from 

all sponsors every year.

TRUE! Because SFSP is a federal program, and federal 

dollars are used as reimbursement, sponsors must show 

fairness and  transparency in their purchasing.



Please contact School and 
Community Nutrition if you have 

any questions regarding this 
online training or any questions 

regarding Meal Service 
Production.

502-564-5625


